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よって決まる。単位面積当たりの収量は、全国的に見






















程度であり、作付面積上位 5 品種で 40％弱であった。
すなわち、作付面積 1 位の品種は数年程度で交代し、































































3500 円、一人当たりの年間消費量は約 60kg、1 日当
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Variation of Foods and Plant Breeding 
Shoichi Suzuki 
Our ancestors had made better use of 
plant resources. At first, they gathered plants, fruits, 
shells and some other materials for their foods. 
Then they settled in the land suitable for farming 
and started their agricultural life. They cultivated a 
large number of new crops and some of them are 
used in our time. Many foreign crops were 
introduced to Japan and cultivated in many parts of 
the country. Through the process of cultivation, 
many local varieties were developed and used for 
the materials of local foods.  
Since Mendelian laws were rediscovered, 
many modern varieties were improved in Japan. In 
1970s, overproduction of rice became a social 
problem. At the same time, small number of newly 
improved varieties were distributed over a wide 
area (monoculture) and drove out the local varieties 
which contributed to the maintenance of a 
long-established tradition. “ Food culture is 
supported by agriculture.” So, monoculture in 
agriculture will be resulted in simplification of our 
long-established tradition in the future. 
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